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(54) EDIBLE FAT AND OIL 
(57)Abstract: 

PROBLEM TO BE SOLVED: To obtain an edible oil keeping a balance so that . -linolenic acid, 
eicosapentaenoic acid(EPAX docosahexaenoic acid(DHA) and linoleic acid can efficiently be 
absorbed to the human body and allowing vitamin E rich in antioxidative actions to be ingested 
daily by formulating rose hip oil and salmon oil rich in n-3 (Omega3)-based unsaturated fatty 
acids considered to be effective in prophylaxis and amelioration for diseases of brain and 
circulatory system into grape seed oil and sunflower oil rich in n-6 (Omega6)-based unsaturated 
fatty acids. 

SOLUTION: This edible oil and fat is characterized by formulating the salmon oil which is an 
animal fat and oil into the grape seed oil, the sunflower oil and the rose hip oil which are a 
vegetable fat and oil. 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] Edible oil characterized by blending 15 % of the weight to the grape seed oil from Chile, 
the mixed oil of sunflower oil. and a maximum of 97% of the weight from the Lowe's blip oil 3. 
[Claim 2] Edible oil characterized by blending 15 % of the weight from king salmon oil 5 10% of the 
weight from the Lowe's blip oil 3 to the grape seed oil from Chile, the mixed oil of sunflower oil, 
and a maximum of 92% of the weight. 

[Claim 3] Edible oil characterized by blending 15 % of the weight to the grape seed oil from Chile, 
the mixed oil of sunflower oil, and a maximum of 95% of the weight from king salmon oil 5. 
[Claim 4] Edible oil characterized by blending 15 % of the weight from king salmon oil 5 10% of the 
weight from the Lowe's blip oil 3 at a maximum of 92 % of the weight of grape seed oil from Chile. 

[Claim 5] Edible oil characterized by blending 15 % of the weight with a maximum of 95 % of the 
weight of grape seed oil from Chile from king salmon oil 5. 



[Translation done.] 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
danages caused by the use of this translation. 

1. This docunnent has been translated by computer. So the translation may not reflect the original 
precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[The technical field to which invention belongs] When this invention blends grape seed oil. 
sunflower oil. the Lowe's blip oil. and king salmon oil at a fixed rate, n-3 system and n-6 system 
unsaturated fatty acid are related with the edible oil which it is maintained in the condition of 
having been stabilized and a fatty acid and docosa-hexaenoic acid (DHA) required for everyday 
health maintenance can take in with sufFicient balance 
[0002] 

[Description of the Prior Art] There is no edible oil which the conventional edible mixing oil had 
blended various vegetable fat and oil, and blended vegetable fat and oil and animal fat and oil for 
the nutritional purpose. 

[0003] Although generating of an after-tack smell had many problems especially as for the fish 
oil containing many n-3 system unsaturated fatty acid, compared with other fish oil. it was 
confirmed by the king salmon in our experiment that there are few after-tack smells. 
[0004] In order to blend fish oil and to add generally, cost started deordorization and 
decolorization, and a gestalt top was not offered as edible oil. either 
[0005] 

[Problem(s) to be Solved by the Invention] In the conventional example, the edible oil which 
blended the fish oil which is vegetable fat and oil and animal fat and oil has the problem of flavor 
and an after-tack smell, and is not offered. 

[0006] Usually, it is the supplement which concentration processing of DHA or the EPA was 
carried out, and encapsulated or carried out disintegration, and there is nothing that is offered as 
food which can be daily taken in with a meal. 
[0007] 

[Means for Solving the Problem] This artificer has continued the edible-oil-and-fat producers 
and joint research of Chile in 1982 and afterwards. In solution of this technical problem, he is the 
Chile corporation COPRONA especially. Great cooperation was received from the staff and the 
facility of an S.A. fats-and-oils lab. the property the edible oil of this invention excelled 
[ property ] in the grape seed oil fi-om Chile as a base oil (carrier oil) — **** — with it being It 
notes that there is capacity for the vitamin E (alpha-tocopherol) contained in polyphenol with 
the antioxidation operation included in the grape seed oil from Chile and sunflower oil to bar 
oxidation of unsaturated fatty acid. It is characterized by blending the king salmon oil from Chile 
of an animal system with the grape seed oil which is rich in n-6 system unsaturated fatty acid, 
and the Lowe's blip oil of the vegetable system which is rich in n-3 system unsaturated fatty 
acid at sunflower oil. 

[0008] In order that this king salmon oil may drill for oil immediately after capture, its quality is 
stable and there is little 

[0009] The Lowe's blip oil is the source of supply which contains the alpha-linolenic acid which 
IS very a lot of n-3 system fatty acids as vegetable oil. and was excellent in n-3 system 
unsaturated fatty acid. The fatty-acid configuration of the Lowe's blip oil from Chile is shown in 
Table 1. 
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[0010] This king salmon oil prevents generating of an afterH:ack smell effectively using what 
performed processing (for example, a vacuum or centrifugal type molecular distillation, desirably 
column purification) of advanced deordorization and decolorization. 

[001 1] Possibility that will return if 10 or less % of the weight is desirable and exceeds 15 % of 
the weight and a smell will occur comes out of the loadings of this king salmon oil. In addition, 
that remarkable effectiveness is expectable understands and adopts lemon grass oil (a base oil is 
the grape seed oil from Chile) as masking of an after-tack smell by adding 0.05% of the weight 
from aOI. 
[0012] 

[Example 1] 5 and the mixed oil added 10 or 15% of the weight are made for 3 % of the weight of 
the Lowe's blip oils, and salmon oil based on 60 % of the weight of grape seed oil from Chile, and 
the oil of 40 % of the weight of sunflower oil, respectively. After leaving it in the thermostat of 
100-degree Centigrade for 24 hours, as a result of the engineer about five persons perfume 
inspecting, in the oil of salmon oil 5 and 10-% of the weight combination, smells, such as an 
after-tack smell, were not generated at all, but it judged with three persons sensing a smell small 
for the oil of combination 15% of the weight. The fatty-acid configuration of the oil concerned 
from used Chile is shown in Table 1, and the fatty-acid configuration of the oil of an example 1 is 
shown in Table 4 from Table 2. 
[0013] 

[Example 2] 5 and the mixed oil added 10 or 15% of the weight are made for 3 % of the weight of 
the Lowe s blip oils, and salmon oil based on the grape seed oil from Chile, respectively. The 
result which the engineer about five persons' perfume inspected after leaving it in the 
thermostat of 100-degree Centigrade for 48 hours, In the oil of the 5 % of the weight 
combination of salmon oil, smells, such as an after-tack smell, were not generated at all. but the 
opinion whether one person senses a smell small for the oil of combination 10% of the weight was 
expressed, and it judged with three persons sensing a smell small for the oil of combination 15% 
of the weight The fatty-acid configuration of the oil concerned from used Chile is shown in 
Table 1. and the fatty-acid configuration of the oil of an example 2 is shown in Table 7 from 
Table 5. 
[0014] 

[Effect of the Invention] EPA and DHA which are produced in the polyunsaturated fatty acid of 
n-3 system said to be effective to the disease of a brain or the circulatory system and 
prevention resulting from cholesterol and neutral fat in blood or its metabolic fate can be taken 
in with balance sufficient as everyday food, 

[0015] Since many polyphenol and vitamin E with an antioxidation operation are contained in the 
grape seed oil from Chile from other oils and many vitamin E (alpha-tocopherol) with sunflower 
oil mist beam antioxidative activity is included, the edible oil which bars oxidation of the 
unsaturated fatty acid of n-3 system which is easy to oxidize, and is rich in the unsaturated 
fatty acid of n-3 stable system is offered. 

[0016] The edible oil of this invention is useful as health food which contains n-3 system 
unsaturated fatty acid, such as n-6 system unsaturated fatty acid, such as oleic acid and linolic 
acid, alpha-linolenic acid, and EPA, DHA, with sufficient balance as shown in Table -1 of an 
example, and is further rich also in polyphenol or vitamin E (alpha-tocopherol). Moreover, since 
chemical processing is omitted the middle, it is safe and is provided as edible oil good for health 
[0017] 

[Table] Table 1 Presentation of fatty acid of each oil type from Chile (%) 

Table 2 Presentation rate of fatty acid of ****-ed (%) 

Table 3 Presentation rate of fatty acid of ****-ed (%) 

Table 4 Presentation rate of fatty acid of ****-ed (%) 

Table 5 Presentation rate of fatty acid of ****-ed (%) 

Table 6 Presentation rate of fatty acid of ♦***-ed (%) 

Table 7 Presentation rate of fatty acid of ****-ed (%) 

It hangs up collectively below over a **** page. 



FittirAcWConiD. 


QraneMad 


SumHowar 


RomMd 


Sabiran 


C14.0 


Mirystic 


aoo 




0.10 


0.00 




0.10 


0.00 




OjOO 


0.00 




7jO0 




NmlOa 


&00 




10.00 


9.00 




BOO 


9iO 




410 


13.00 




17j00 


01fl:1 








mo 


0.00 


_ 


0^ 


0.08 




0.1$ 


0.00 




OjOO 




GtaaHo 


2L00 




B.00 


3j00 




7.00 


IJO 




2.10 


3.00 




ft 

QAIV 


018:1 




1S.00 


_ 


20.00 


14.00 




34.00 


13jOO 




14.50 


20jOO 




28.00 


C182 


Unolela 


60.00 


_ 


76.00 


99.00 




72.00 


43jOO 




49.00 


SjOO 






C 18:3 n-3 


Unolenlo 


0.00 


_ 


2.00 


OjOO 




0.70 


34.00 




3750 


OjOO 




1.80 


C 18d rr6 


Unolentc 


0.00 




0i30 


0.00 




0.00 


04)0 




RIO 






V.VU 


0 20:0 


AracKldlc 


QS>0 


- 


020 


OJM 




0.20 


OJO 




OBO 


OjOO 




040 


C20:l 


QadoMfi 


flJXI 




02Q 


0.OO 




0.20 


O.0O 




0.40 


3J0D 




9.00 


0 20:2 


Bcouenoic 


0.DO 




OJOO 


000 




0.00 


000 




020 


OJOO 




Oitt 


C20:A 


EPA 


OX 




OjOO 


ooo 




Oj(» 


ooo 




000 


6J0 




8.00 


C20:5 


Bahonie 


OJDO 




0.10 


0.00 




iJOQ 


ao8 




OlSO 


Oi» 




0.20 


022:1 


ODGOaMIKlio 


000 




OOO 


OjOO 






OJX) 




aoo 


OJDO 




000 


C22:S 


OooonpontiBfioia 


OJDO 




O.0D 


0.00 




0.00 


ooo 




0.00 


3^ 




BOO 


0 22:8 


DHA 


OiX) 




0X)0 


OJOO 




0.0O 


0.00 




aoo 


12J00 




14.00 


OS4.-0 


Ugnoc«rlo 


0.00 




0.10 


0.00 




0-20 


OM 




0.00 


000 




OjOO 


C24!l 


Nervofik 


0.00 




0.00 


0.00 




0.P0 


000 




0.00 


OJDO 




000 



Sl-2 tt«liA(OfittK(DlUCI^ (%) 







Sunflimer 








C 14K) MryitiB 
C 16:0 P«h)Hk 
C 16:1 P«f}nwt»l«ie 
0 1&0 Stevfo 
C 18:1 Otole 


60.0« 
S5.2V 

OJDO - Oj08 
3J1 - 5.52 
OJOO - 0.55 
1£8 - 2.78 
B2a - 11M 


40.OK 
38.CT 

000 - dj04 
1M - 2M 
OJOO - 0J8 
1.10 - t58 
5.15 - 12-51 


3.01 

0.00 - 0.00 
aiO - 0.13 
04X> - 04W 
0.04 - OjOO 
0 J8 - a44 


6.0X 

04)0 - 0.39 
0.09 - 0jB5 
0.30 - 046 
aiB - 028 
1X10 - 140 


aoo - 0.44 
6.B0 ' 0.44 
0.30 - 1.18 
185 - 8.08 
1f82 - 2649 


C UMl«e 


33.12 - 4140 


ji^* - 


U8 - 1.36 


ai5 - 036 


S4.80 - B9.80 


C 18:3 n->3 UnoleniQ 


m ' 1.10. 


04)0-028 


IJWt - 1.13 


004 - 009 


m 


C 18 3 n-D UnolcHo 
0 20:0 ArMMdio 
0 20:1 QtdQteie 
C 20:2 BcosienaiB 

SIS 


OJOO - OjOO 
OjOO - 0.11 
OJOO - 0.11 
OUDO - 0.00 

m: m 


OOO - OjOO 
OjOO - Oj07 
OJOO OJOl 
OjOO - OjOO 


OjOO - OjOO 
04)1 - 0.02 
0J)0 - 04)1 

aoo - djoi 


04)0' bjoo 

04)0 - O02 
0.1S - OJO 
OuOO - 04)0 


ooo - ooo 

04n - 023 

015 - 050 
04)0 - 001 


0 22:1 OpOMvenoiQ 

C 22:5 OoeBaapentMiwlA 

0 22:6 DHA 


OJOO - 0.00 
OjOO - 0.00 
OjOO - OilO 


838" E 

OJOO - 0.11 
OXJO - 0.00 
0.00 - OJOO 


m: W 

aoo ' 04)0 
aoo ' OJOO 
aoo - OJOO 


04)0 - 04)0 
018 - QJO 
0.00 - 0.70 


ooo ~ 044 

OJPO - Oil 

0.1B " 030 
0.60 - O70 


0 24:0 U«noo«rte 
0 24:1 N^ide 


0 00 - O.Ofl 
OOO - 0.00 


0.00 - 0O7 
0.00 - 04)7 


aoo - OJOO 

OJOO - OJOO 


04)0 - 000 
04)0 • OJOO 


OJOO - Ota 

000 - 007 



«-3 mmsA0tttmo>m«m^ <h) 



Fatty AflM Cdnw^oBttton 



014£ 

Cie:0 

016:1 

CY6A 

C16:1 

C18:2 

C n;3 n-3 

C ia:3 n-fl 

C2O20 

C20!l 

C20:2 

C20:9 

0 20:5 

0 22:1 

C22« 

C22:B 

CM 



Mtfyitic 
Paimhio 

Steirie 
Otde 
LJSS!£!£ 



Unolenio 



Araohido 



Elconanojo 



Bchcnie 



Doooaasnolo 
Doeos«p*nUMto(e 
DHA 



60.0« 

sm 

OlOO ^ 

aoo ' 

1.57 ' 

7.83 - 



0J35 
5.22 
0.S2 
2.01 

ia44 



31.32 



_as.ts 



ouoo 
tm 
aoo 

aoo 



ObOO 
000 

aoo 
goo 



aoo 
aio 
aio 
aoo 

000 



0.06 
0.00 
0.00 
0.00 



OOD 
OjOO 



0.06 
O.00 



40j0% 



OjOO 
1.74 
OjOO 

4.87 



0.03 
2.78 

ai7 

t44 

11.83 



19.14 " 25.06 



oxw - at4 



OJOO 
OjOO 
0.00 
OjOO 



OjOO 
0j07 
007 
0.00 
Oitt 



0.00 
0.00 
0.00 
0.00 
0.00 
0.00 



aio 

0.00 
0.00 



0.07 
0.07 



Rttsahip 



a.o« 

0.00 • 

aio - 

0.00 - 
6.04 ' 
040 - 



Oi» 

ais 

0.00 

ao6 

0;44 



1j02 



1.13 



Oi)1 
OiS) 
0.00 

oosL 



aoo 
0.02 
0.O1 
0.01 
0.00 



OjOO 
0.00 
0.00 

aoo 



0.01 
0.00 
0.00 

aoo 



0.00 



aoo 
aoo 



Salmon 



iao« 

OJOO - 
1.30 • 
0.60 - 
0.30 - 
2jD0 - 



0.70 

1.70 
0.90 

oso 

2.80 



0.30 - 0.70 



O.OB 



aiB 



0.00 - 

0.00 - 

0.30 " 

0.00 ' 

0.65 - 



OjOO 
OiM 
0.60 
0.00 



0.00 - 
0.35 - 

1.20 - 



002 
6.00 

aeo 

1.40 



OJJO - 
OjOO - 



0.00 

oooj 



BOAT 118J4 



Fatty AcM Compointion 

C 1430 Wryatie 
0 16.a P«Unltfe 
0 16:1 PaOtnltolelo 
016:0 Siearlo 
0 16:1 Otehi 


60jOI 
4B.2V 

0J30 - 0jO5 
2JS - 492 
0X10 - 0.48 
1.48 - ZM 
7.38 - 0jft4 


40.OT 
32.SV 

0. 00 " 0.03 

1. M - 2:62 

0.00 - ai8 
0,68 - 2.30 
4J6B - 11.16 


3.0V 

0.00 - 0.00 
0.10 - 0.13 
0.00 - 0.00 
a04 - OJ06 
0.38 - 0.44 


15.0% 

0.00 " 1.05 
1.95 - 2.55 
0.90 - 1^ 
0.46 - 0.75 
3J)0 - 4^ 


0.00 ' 1.13 
6.64 - 1022 
0.90 - ZJ01 
2.96 - 6.67 
.15.36 " 26.83 


0 16:2 Unolelo 


29.52 - 36.90 


10 04 - 23.62 




0.45 - 1J05 


48.30 - 62.92 


D18:3n-3 UnplMlb 


Oi)0 - DjOB 


ojn - 0JZ3 


tsa. - 1.13 


ai2 - 0.27 


1.14 - 2.61 


C 18:3 n-fl TOSSo " 
0 tOD Araotddlo 
02ft1 QadoMo 
C 20:2 SocMirraic 
C20:8 EPA 


OJOO - 0.00 
OjOO ~ 0.10 

OJOO - aio 

ODO - OjOO 

m ' 0.00 


OJOO - OSiO 
OjOO - 007 

OJOO - o:o7 

OJOO ' OJOO 


OJOO - OjOO 
OuOl - Oj02 

aoo - ojoi 

OJOO - 0J)1 

m - m 


0:00 - OJOO 

aoo " oj08 

048 - 0.B0 
O.0D ' OjOO 
ft« - 


0.00 - OJOO 

aoi - 015 

0.43 - 1.08 
OHO - 001 


C 20:6 Behenie 
0 22:1 Dooosaeneic 
C 22:6 DocoaapanUenoic 
0 22:8 DHA 


0.00 " OJ05 
OJOQ - Qjao 
OJOO - OjOO 
0,00 - 0.00 


OJOO - 033 
000 - 0.10 
OJOO - OOP 
0.00 - 0.00 


aoo - 0^1 

OjOO ^ 0.00 
OLOO - 0.00 
0 .00 - 0.00 


OjOO - 0O3 
OJOO - 0.00 
aS3 - 0.B0 
1.80 - 2 .10 


OJN) - 042 
0 .00 - 010 
OSS OJSO 
tJBO - 2.10 


C24j0 UtenoMffe 
024:1 Narvnnle 


0.00 ~ 0.05 
0.00 - 0.00 


0.00 - Oj07 
_ O.OO - 0.07 


000 - 0.00 

aoo - o.ro 


aoo - OJOO 


OOO - Oil 

uOm,.z..JLU. 



5/6 ^— V 



«-5 »»m(omm<r>mmsi^ (w) 



Fatty Acid Comooeition 

0 14.0 Mirystic 
C 16-0 Palmitic 
C 16:1 Palimitolelo 
C 18:0 Staario 
C 18:1 OI«io 
C 18:2 Unoleic 


J Grapeseed 

100.0% 
92.0% 

0.00 ~ 0.09 
0.00 - 9^ 
0.00 - 0.02 
000 - 4.60 
0.00 - 18.40 
0.00 - 69.00 


Sunflower 

0.0% 
0.0% 

0^0 - 0.00 
OjOO - 0.00 
0.00 - 0 00 
OJOO - 0,00 
OXIO - 0.00 
0.00 - 0.00 


Rosehip 
3.0% 

0.00 - 0.00 
0.00 - 0.00 
0.00 - 0.00 
0.00 - 0.00 
0.00 - 0.00 


Salmon 
5.0% 

0.00 - 0.35 
0.65 - 0.85 
O.30 - 0.45 
ai5 - 0.26 
1.00 - 1.40 

Ale n 


__ TOTAL 

0.00 - 0.44 
0.65 - 10.05 
0.30 - 1.37 
ai5 - 4.86 
t oo - 19.80 
0.16 - 69.35 


C18:3n-3 Linotonio 
C 18:3 n-8 Unolenic 
C2CfcO Arachidic 
C 20:1 Gadoleic 
C 20:2 EicoMende 
C 20:5 EPA 


0.00 - 1.84 
0.00 - 0.00 
0.00 - 0.18 
0.00 - 0.18 
0.00 - 0.00 

0.00 ^ aoo 


OJOO - 0.00 
OJOO - 0.00 
0.00 - 0.00 
OjOQ n nn 

0.00 - 0.00 
OjOO - 0.00 


0.00 - 0.00 
0,00 - 0.00 
0.00 - 0.00 

i\ AA A AA 

v.W) - 0,00 
0.00 - 0.00 
0.00 - 0.00 


0.04 - 0.08 
0.00 - 0.00 
0.00 - 0.02 
0.15 - 0.30 
0.00 - 0,00 
0.33 - 0.45 


0 .04 - 1.83 
0.00 - OM 
OJOO - 0.21 
0.15 - 0.49 
OjOO - 0.00 
033 - 045 


C 2«5 Behenic 
G 22:1 Doeosaenoic 
C 22:5 Docofiapanidfinoto 
C 22:6 OHA 


0.00 - ao9 
0.00 - aoo 

0.00 - 0.00 
0.00 - 0.00 


0.00 - OJOO 
OjOO * OdO 

0.00 - 0.00 
0.00 - 0.00 


0,00 - 0.06 
0.00 - 0.00 
0.00 - 0.00 
0.00 - 0.00 


0.00 - 0.01 
0.00 - 0.00 
0.18 - 0,30 
0.60 - 0.70 


0.00 - aio 

OjOO - 0.00 
0.18 - 0.30 
0 60 - 0 70 


C 24.-0 Ugnoeerfc 
C 24:1 Hervonle 


0.00 - 0.09 
0.00 - 0.00 


0.00 - 0.00 
O.O0 - 0.00 


0.00 - 0.00 
0.00 - 0.00 


0.00 - 0.00 

0.00 - aoo 


0.00 - 0 09 
0.00 * 0 00 



3.94 110.16 



«-6 tt«)A0!>lglIft||O!}IS««|^ (%) 



Fatty Aoid Composition 

0 14:0 Mlrystio 
C 1B:D Palmitic 
G 16:1 Palimitolfiki 
C lO-D Stearic 
C 18:1 016)0 
C 18:2 Unoleic 


GrBDcaeod 

100.0% 
87.0% 

0.00 - 0.09 
5.22 - 8.70 
000 - 0.87 
2.61 - 4.35 
13.05 - 17.40 
52.20 - 65 25 


Sunflower 

0.0% . 
0.0% 

0.00 - 0.00 
0.00 - 0.00 
OJOO - 0.00 
ODO - 0.00 
OJOO ~ 0.00 
0J3O - 0.00 


RoaehiD 
3.0% 

0.00 - 0.00 
0.10 - 0.13 
0.00 * 0.00 
0.04 - 0.06 
0.39 - 0.44 
1.29 - 1.35 


Salmon 
10.0% 

0.00 - 0.70 
140 - 1.70 
0.60 - 0.90 
0.30 - 0.50 
2 00 - 2.80 
0.30 - 0.70 


TOTAL 

0.00 - 0.79 
6.62 - 10.53 
060 - 1.77 
2.95 - 4.91 
15.44 - 20.64 
53.79 - 67.30 


Cl8:3n-3 Unolenic 
C18:3n-6 Unolenic 
C 20:0 AracHdic 
C 20:1 Qadoleic 
C 20:2 Gcosaendo 
C 20:5 EPA 


0.00 - 1.74 

0.00 - aoo 
0.00 - ai7 
0.00 - ai7 
0.00 - aoo 
aoo - aoo 


0.00 - 0.00 
OJOO - 000 
OjOO - 6.00 
OJOO - 000 
OW - 000 
0X10 - 0.00 


1.02 - 1.13 
0.00 - 0.00 
0.01 - 0D2 
0.00 - 0.01 
0.00 - 0.01 
0.00 - OJOO 


0.08 - ai8 
0.00 - 0.00 
0,00 - 0.04 
O.SO - 0.60 

0.00 - aoo 

0.65 - 0.90 


1.10 - 3.06 
0.00 - 0,00 
0,01 - OlA 
0.30 - 0.79 
0.00 - 0.01 
0.63 - a90 


0 20:5 Qehento 

0 22:1 Docosaenoic 

0 22:6 DocosapcntoenoJc 

0 22:6 DHA 


0.00 - 0.09 
0.00 - 0.00 
0.00 - 0.00 

0.00 - aoo 


OJOO - 0.00 
ODO ~ 000 
OjOO - 0.00 
OX>0 - 000 


0.00 - ODI 
0.00 - 0.00 
0.00 - 0,00 
0.00 - 0.00 


0.00 - 0.02 
0.00 - 0.00 

0. 35 ' aoo 

1. ZO - 1.40 


O.0O - 0.12 

aoo - aoo 

a35 - 0.60 
1.20 - 1.40 


C 24K) Ugnoocnc 
C 24:1 Nervdtiic 


0.00 - ao9 
0.00 - aoo 


OjOO - 0.00 
OjOO - OjOO 


0.00 - 0.00 
0.00 - 0.00 


0.00 - 0.00 
0.00 - 0.00 


0.00 - 0.C8 
0,00 - 0.00 



6/6 ^-v 



»-7 9i»mo>mstim<}>t&gm^ m) 



Fatty Aold CampOBition " 


GrapesaDd 


Sunflower 


Rosehip 




TOTAL 


C 14:0 Mirystio 
C 16:0 Palmrtic 
C 16:1 PalimiUleie 
C 18:0 Steario 
C 18:1 Oleie 


100.0% 
82.0% 

0.0O - 0.08 
4.92 - 8.20 
0.00 - 0.82 
2.46 - 4,10 
12.30 - 16.40 


0.0% 
0.0% 

OjOO - 0.00 
0,00 - 0.00 
OM - 0.00 
0.00 - 0.00 
0.00 - 0.00 


3.0% 

0.00 - 0.00 
0.10 - 0.13 
0.00 - 0.00 
0.04 - 0.06 
0.30 - 0.44 


15.0% 

0.00 - 1.05 
1.95 - 2.65 
0.90 - 1.35 
0.45 - 0.75 
3.00 - 4.20 


0.00 - 1.13 
6.87 - 10.68 
0.80 - 2.17 
2.85 - 4.91 
15.69 - 21.04 


C 18:2 Unotolg 


48.20 - 61.60 


OjOO - 0.00 


1.20 - 1.3S 


0.45 - 1.06 


6aQ4 - 63.60 


C 18:3 n-3 Linotonic 


0.0O - 1.64 


OXX) - 0.00 


1.02 - 1.13 


0.12 - 0.27 


1.14 - 3.04 


C 18:3 n-6 Linolenic 
C 20:0 Arachicfie 
C 20:1 Gadoleic 
C 20:2 Eicosaetiatc 
O ZlAV CrA 


0.00 - 0.00 
0.00 - 0.16 
O.0O - 0.16 
0.00 - 0.00 
0.00 - 0.00 


OjOO - 0.00 
OJOO - 0.00 
OjOO ' OJOO 
OM " 0,00 
OJOO - 000 


0.00 - 0.00 
0.01 - 0.02 
0.00 - 0.01 
0.00 - 0.01 
0,00 - 0.00 


0 .00 - m 

0.00 - 0.06 
0.45 - 0.00 
0 00 - 0.00 
0.98 - 1.35 


aOO - OJOO 
0.01 - 0.25 
0.4S 1.08 
OJOO - OJOX 
0J8 - 1.35 


C 20:5 Behenio 
C 22:1 Doeofiflenoie 
C 22:9 Dftcosapentaenok 
C 2^6 DHA 


0.00 - 0.08 
0.00 - 0.00 
0.00 - 0.00 
0.00 - 0.00 


OJOO - 000 
OJOO - 000 
OJOO - 0.00 
000 - 0.00 


0.00 - 0.01 
0.00 - 0.00 
0.00 - 0.00 
1 0.00 * OiM) 


0.00 - 0.03 
0.00 - 0.00 
0.53 - 0.90 
1.80 - 2.10 


0.00 - 0.12 
0.00 - OiM) 
0.53 - 0.90 
1.80 - Z.10 


C 24:0 Usnocerio 
C 24:1 Nervonic 


0.00 * 0.08 
0.00 - 0.00 


0.00 - 0.00 
OOO - 0.00 


0.00 - 0.00 
0.00 - 0.00 


0.00 - O.O0 
0.00 - 0.00 


0.00 - 0.08 
0.00 ' 0.00 



[Translation done.] 
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0 24:0 





Mryrtia 



Omomp* 



60J01 
6S.2I 
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3J1 - SJ2 

OOO - OJO 

1A0 - 2.76 
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DA) 
1M 
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S.15_ 
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2D4 
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U6 
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OjOO - OlH 
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OUOD - ODO 
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OUOO 
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6.00 

on 
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0.44 
9.44 
1.10 

0JB8 
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- WDO 



018 - 



Ojoz 
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ODO 



ODO - 
q.it 

ODD ■ 

TOT 



ODO 
O30 
0.70 



0.00 
0«1 - 
OlS > 
ODO - 

ODO - 
0.10 - 



- 

- ODO 



oza 

OJO 
0D1 



ODO ' 



oil 

030 
OTP 

"TO 



0JD7 



(4) !RFga200 1 -346 5 1 7 

5 S 
■-3 w»»iomemaMixm6 ch) 



O14j0 MJVntc 
0 1|jO Mmhk 
0 rtumuictc 
0 tli) Suirto 

011:1 SiXo 


vm 

S2J% 

OJOO - 005 
X13 - 0J2 
000-063 
1J7 - 2^1 


40 jm 

OJOO - ao3 

1.T4 - 278 

OJOO - o n 

1M - 2.44 


Rouhto [ 

a.o» 

OAO - QfiO 

0.10 ^ ai3 
OJOO - aoo 
QiM - aoo 

OJ89 " 044 


IOjOI 

OM - 0.70 
1J0 - 1.70 
OM - OM 
OM - OM 
2M - 2M 


TOTAL 

OM - 8,71 
eJ7 - 0M 
OM ' 1M 
2.08 - 8A1 
16M ■* 26J61 




Cl8;3ir« UiMlenlo 
0 20^ AtMhide 
CZfhl OMdMo 
0 20:2 Boftuanolo 
02W S& 


OjOO * OJO 

Ojoo - aio 
aoo ' aio 
DiD - aoo 

OJDO - aoo 


OJDO " OjOO 
OJDO - 0.07 
Oi» - 0.07 
QjQO - 0.00 


OJDO ~ OjOO 
om ' 002 
ojD ' OjOI 
OJOO - DDI 
OJOO ^ 0« 


OM - 0j04 
OJO - OjW 
OM - OM 

, OM - ,m 


001 - 824 
030 - i.78 

OM - OjOI 
aes - DM 


O 22:1 DocA«v>nota 

0 22:9 DoooMip«nU6nolo 

02U DMA 


aoo - oj06 

000 - OM 
OJDO - OJOO 

ODO - aoo 


OjOO - aio 
OJOO - 0.00 
OjOO - 0.00 


OjOO - Om 
OjOO - OM 
OJOO - OM 
OJOO - OM 


OjOO - tJOl 
OM - OM 

OM - aeo 


OM - 0;4S 
OM - 0.10 
OM - OM 

!ri?o - Mff 


0 2430 UmoflcHc 
C 24:1 Nvtvghla 


OJOO - OM 


OjOO - 0.07 
^ - 0.07 


OJDO - OM 
OM - 0.M 


OJQO * OM 
OM - OM 


OM - 012 
OM - Oj07 



UJ8T I1BJ4 



CUjO MIvy«tiB 
QIOjD PflMtfe 
0 16:1 Ptlmltiildo 
C IM Stufta 

0 IBrl iil^ 

C 18:2 Lkflifllft 


MM 
4«A 

OM - OjOS 
US - 4SI 
OM - 0.48 
MB • ZM 
7JS8- OM 
IB.82 - 38JW 


4001 
92.81 

OM ~ 0j03 
1.B4 - .2.82 
OM - 0.16 
088 * 2M 

..4W - llJft. 

1B.04 - 2JJ1 


8.08 

0.M - OM 

ato - ai3 

OM - OM 
004-008 

.W' Ml 
iM - 1J8 


18.01 

OM - 1M 
1.68 - 2.U 
080 -148 
048 - 078 

0.48 - iSfi 


Ti?T^k-.. 

OM • 1.13 
M4 - 10JSI 
OM - 2.01 
2J8S - 85? 
18M - 28.88 
41.30 " 82M 


0 laa n-3 Uitftltoto 

C2DeO ArachliAo 
OZai Ga4«l«lo 
0 20:2 Beocaanoto 


m 

OHO " OJDO 

OM - aio 
OM - aio 

OM - OM 

OlDO - OM 


OM - 0.28 
DM - OjOO 
OM - Oj07 
DM - 0»7 
OM - OM 


lin - 1.18 

OjOI - 002 
DM - O01 
OM - OjOI 
OM - OjO<L 


OM « OM 
049 - OM 
OM - OM 

OM - 1J5_ 


DM - OM 
001 - 016 
0.48 - ^PO 
OM - 001 
0.88 - 148 


CZO:» S£& 

C 21:1 PocoMcnoio 

0 22;B DooMipwiUnda 

C22« OKA 


OM " OJ09 
OM " OM 
OM - CM 
OM - OM 


OM - OtJO 

OM - aio 

OM - OM 
O M ' OM 


OM - OJOI 
OM - OM 
OM - OM 
OM - OM 


OM - OM 
OM - OM 
OA - OM 

1M - 2.10 


OM - 0,42 
DM - 0.10 
OM - OM 
1M- «0 


C24i) UdiomHo 

..NSCiSSiE 


DM - OM 


OM - OJ07 
_0M - m 


OM - OM 

- w 


OM - OM 


OM - Oil 

o-W - oflL 



1*882 0 0 1-3465 1 7 
8 



Fatty Acid CompoeitMn 




Sunflower 




TOTAL 


0 140 MirVBtie 

C 16:0 Palmltift 

C 16:1 Ptlirntdeio 

C 1B» MMilo 

C 18:1 <M«>o 


100.0% 
82.0% 

0.00 - 0.09 
0.00 - 9J20 
0.00 - 0.92 

A Oft A ft A 

0.00 - 18.40 


0.0% 
0.0% 

OOO - 0.00 
OJDO - 0.00 
OJOO - 0.00 

VJVw VA/W 

OjOO - OjOO 


! 

3.0% 

0.00 - 0.00 
0.00 - 0.00 
0.00 - 0i)0 
0.00 - 0.00 

0.00 - o.oo 


6j0% 

0.00 • 0.35 
0.6S - 0.65 
0.30 - 0.46 
0.16 - 0.26 
1.00 > 1/40 


0.00 - 0.44 
0.65 - 10i)9 
0.30 - 1.37 
0.15 - 4.66 
1.00 - 10.60^ 




0.00 - 69.00 


OjOO - 0.00 


OJDO - 0.00 


0.15 - 0.35 


0.16 - 60.3S 


C 18:3 n-3 Utotenio 


0.00 - ^M 


OOO - OJOO 


0.00 - 0.00 


0.04 - 0.0« 


0 .04 - 1.93 


C 18:3 Unoivntc 
C20K} Ant^dti 
C 20:1 Cbdoleb 
C 20:2 E]eot*«nftie 
O 20:5 EPA 


0.00 * 0.00 
0.00 - 0.18 
0.00 - 0.18 
OOO - OiJO 
0.00 - 0.00 


OJOO - OjOO 
OJDO - OjOO 
OJDO - OjOO 
OOO - OjOO 
OjOO - OjOO 


0.00 - 0.00 
- 0.00 
0.00 - 0.00 
0.00 - 0.00 
0.00 - 0.00 


0.00 - 0.00 
0.00 - 0.02 
ai8 - 0.30 
OjOO - OjOO 
0.33 - 045 


D.OO - 0.00 
0.00 - 0.21 
0.18 - 0.49 
0.00 - 0.00 
033 - 0.4S 


0 20:9 Bdhank 
C 22:1 Doeofioanoic 
C 22:5 DocoBapentaenciio 
C22:8 Dm 


0.00 - ox» 
0.00 - OJIO 
0.00 - OOO 
O.OO - 0.00 


OJOO - 0.00 
OJDO - 0.00 
OOO - 0.00 
OJDD - 0:00 


0.00 - 0.00 
0.00 * 0.00 
0.00 - 0.00 
OJDO - 0.00 


OJOO - 0.01 
OJOO * 0.00 
0.18 - 0.30 
0.60 * 0.70 


0.00 - 010 
0.00 - 0.00 
0.18 - Dl30 
0.60 - 0.70 


c 24X) UanoecrfG 
C 24:1 Nervonio 


0.00 - 0.09 
0.00 - 0.00 


OJOO - 0.00 

POT - m 


0.00 r 0.00 
OJOO - 0.00 


0.00 - 0.00 
0.0D - 0.00 


0.00 - OJOO 
0.00 - OjOO 



3.94 110.10 



(5) 

7 

«-6 m^i1^a)IBR^SlC0<aii3^8l^ i"^) 



Patty Add Connpoaitlon 


Qrapeaood 


Sunflower 


ROBohlD 


Salmon 


TOTAL 


C ^410 MifYitIo 

C 16:0 Patmitie 

C 16:1 PaCmitolBle 

C 18:0 Stearic 

C 18:1 Oteto 


100.0% 
87.0% 

0.00 - OJDO 
S32 - 8.70 
OjOO - 0l87 
2.81 - 4.35 
13.08 - 17.40 


0.0% 
0.0% 

OJOO - OjOO 
OjOO * 0.00 
OjOO - 000 
OJDO - 0.00 
000 - OOO 


3.0% 

0.00 - 0.00 
0.10 - 0.13 
0.00 - 0.00 
0.04 " 0J)6 
0J9 - 0.44 


tOJOK 

0.00 - 0.70 
1J0 - 1.70 
0.60 - 0.90 
0.30 - 0.50 
2 00 - 2.B0 
0.30 - 0.70 


000 - 0.79 
6.62 - 10.53 
0 .60 - 1.77 
2:98 - 4.91 
15.44 - 20.64 
53.79 - 67.30 


ClOa UnoWc 

C 18:3 n-« Unolenlc 


52.20 - 6625 
0.00 - 1.74 


om - 0.00 

000 - 000 


1.29 - 1.35 
1.02 - 1.13 


0.08 - 0.18 


1.10 - 3.05 


Cie:3fr6 Unolenic 
C 20:0 AncNdio 
C 20:1 Qadoleic 
C 20:2 Eicosienole 
O 20:S EPA 


0.00 - 0.00 
0 .00 - 0.17 
0.00 - 0.17 
0.00 - 0.00 
0.00 - 0.00 


OOO - 0.00 
OjOO - 6.00 
OjOO - 0.00 
OjOO - OOO 
OjOO - 0.00 


0.00 - O.O0 
0.01 - ODZ 
0.00 - 0J0\ 
0.00 - OJ01 
0.00 - OOO 


0.00 - 0.00 
0.00 - 0.04 
0.30 - 0.80 
OJOO - 0.00 

m z-fiis. 


0.00 - 0.00 
0.01 - 0J4 
0.30 - 0.78 
0.00 - 0.01 
0.69 - 0.90 


C 20:5 Behenio 
0 22:1 Deoosaenolo 
0 22:6 DoooMpenteeneic 
0 22.-6 JWJA 


0.00 - 0.08 
0.00-000 
0.00 - 0.00 
OjOO - 0.00 


OJDO - OJOO 
OJOO - OOO 
OjOO - OJDO 
0.00 - 000 


0.D0 - 0i)1 
0.00 - OjOO 
0.00 - OJDO 
0.00 - OJOO 


0.00 - 0.02 

0.00 - 0.00 
045 - O.BO 
1.20 - 1.40 


OjOO - 0.12 
0.00 - OjOO 
0.33 - 0.60 
1.20 - 1.40 


C 24A Ucnoocrie 

C 24:1 Nwvwiic 


0.00 - 0.09 
OJOO - 0.00 


OjOO - 0.00 
OjOO - 000 


0.00 - ODD 
0.00 - OJOO 


0.00 - 0.00 
OJOO - 0.00 


0.00 - 0.08 
0.00 - 0.00 



(6) 
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Sunflower 


RoMhio 


Salmon 


TOTAL 


C Mityotlo 
CieO PfttrnHje 
C 16:1 Ptiimitoleio 
0 tBv Stcono 
C 18:1 Oleio 


100.0K 
8L0K 

000 - 008 
4.62 - a20 
O.CO - a82 

n AC — A 1A 

12.30 - 18.40 


OJOO - 0.00 
0.00 - 0.00 
0.00 - 0.00 
AAA _ nno 

0.00 - 0.00 


XOX 

0.00 - aoo 
aio - 0.13 

0.00 - OJOO 

AAA . ODfi 

0.39 0.44 


161^ 

OJOO - 1.05 
1.86 - 2.66 
0.80 - 1.36 
0.46 0.76 
3^00 - 4.20 


0.00 - 1.13 
6.87 - 10.88 
0.80 - 2.17 
2.86 - 4.81 
laSO - 21.04 




48J0 - 61 £0 


Oj(^ - 0.00 


1.29 - 1^ 


0^6 - 1.05 


60.84 - 63.80 


C18:3n-3 Uiolodo 


0.00 - 1.64 


OjOO - 0.00 


1.02 - 1.18 


ai2 - 027 


1.14 - 3.04 


C18:3n-« Unolwiie 
C20:0 ArKWffie 
C 20:1 Qsdoleie 
C 20:2 Boosaenole 
C 20:9 EPA 


OJOO - 0.00 
OXM> - ai6 
0.00 - aie 
0.00 aoo 
0 .00 - aoo 


OjOO - 0.00 
OJOO - 0.00 
OjOO - OiX) 
OjOO " OjOO 
0.00 - 0.00 


0.00 - 0J30 
0;01 - 0JD2 
0.00 " Oill 
0.00 - Oi>1 
0.00 ' OJOO 


0.06 - 0.00 
OJDO - 0.06 
0.4S - 0.90 
0.00 - OjOO 
0,98 - 1.35 


(k.06 - 0.00 
aOI - 025 
0.4S - 1.08 
0.00 - ODl 
098 - 1.35 


C 20:9 Bohenio 
C 22:1 DooosMnrac 
C 22:5 OooosapentaenolQ 
C22:fl DHA 


0.00 - ao8 

0.00 - 0.00 

000 - aoo 
0.00 - aoo 


0.00 - 0.00 
0.00 - 0.00 
0.00 - 0.00 
OjOO - 0.00 


O.0O - 0J01 
0.00 - OJOO 
0.00 - OJDO 
0.00 - 01)0 


0.00 - 0.03 
0.00 - 0.00 
0.63 - 0.90 
1.80 - 2.10 


0.00 - ai2 
0.00 " aoo 

0.53 - 080 
1.80 - 2,10 


C 24:0 UgnoooHo 

C2^;t Nofvonio | 


0.00 - ao8 

OjOO «- 0.00 


0.00 - OJOO 
OJOO - DjOO 


0.00 " OJOO 
0J90 - OilO 


0.00 - 0.00 
OilO - 0.00 


0.00 - ooa 

0.00 - 0.00 



